JUDGING AND IMPROVING THE SOIL

ammonia, a strong alkali, registers pH 11; but though such ordi-
nary substances may be near one or other end of the scale, a range
of pH 4.5 to pH 8 covers all the reactions of cultivable soils, thus

#H
	Soil Reaction
	pR
	Soil Reaction

4-5 5-o 5-5 6.0
 6-5
	Very acid Acid Medium acid Slightly acid Very slightly acid
	7.0 7-25 7-5 7-75 8.0
	Neutral Slightly alkaline Medium alkaline Strongly alkaline Very strongly alkaline

It will be noticed that there are 2.5 units on the acid side and only one
unit on the alkaline side, -within the limits of plant growth. The scale
being logarithmic, each unit on it represents a tenfold change in acidity
or alkalinity. Thus compared with a soil of pH 65 one of ^H 5 is ten
times as acid and one of pH 4 is a hundred times as acid.

Most garden vegetables thrive better in a soil that is slightly add,
where plant food is likely to be better balanced than in alkaline or even
neutral soils. Few can tolerate sour alkaline soils, and undue acidity
may be accompanied by toxic compounds of aluminuir^ iron, etc.

So many factors condition the growth of a plant that it is not practi-
cable to attempt any more than a rough classification as to their soil /*H
preferences. Such is the following, issued by the Connecticut Experi-
ment Station:

pH 5.0 to 5.6
	pR 5.2 to 6.0
	pR 5.6 to 6.8
	j&H 6.0 to 7.2

Potato Sweet Potato Watermelon
	Eggplant Pepper Tomato
	Beans Carrots Corn Parsley Parsnip
	Beet Broccoli Cabbage Cucumber Endive

pU 5.6 to 6.8
	/>H 6.0 to 7.2
	pH 64 to 7,6

Pumpkin Salsify Swiss Chard Turnip
	Leaf Lettuce Muskmelon Peas Radish Rhubarb
	Asparagus Cauliflower Celery Leek Head Lettuce Onion Spinach

To find out what kind of a soil you have, a handful should be drofjpet
into a pint jar half-full of water. This should be tfeoroegtily sfaafaai